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Buy Local in 2017 


YFC has a world of idea for 
holiday gift giving — and 
shopping locally gives you 
extra satisfaction. Consider 
some of these ideas below 
for the people on your list. 


African Market Baskets 
Amaryllis bulbs 


Baby items—BPA-free 
teething toys, rattles, 
and more. 


Beeswax Candles 


Bird houses made in 
Michigan 


Books by local authors 


Calendars and Day Plan- 
ners of all kinds 


Chocolate and more 
Chocolate! 


e Cookbooks — some for 


special diets 


Eggnog from Calder & 
Guernsey 


Fair-Trade wool mit- 
tens and hats 


Fill a bas- 
ket with 
artisan 
foods! 
Finger 
Puppets 
Growing 


Hope Calendars for 
2017 


Handmade soaps from 


Valganics or Coda’s 
Haven 


Locally-made earrings 
and Jewelry 


e Maggie’s Organics socks, 
scarves, plush toys, leg- 
gings, and more 


Michigan Wines and Spe- 
cialty Cheeses 


Poinsettias & Christmas 
Cactus, local trees 
and wreathes 


e Roos Roast, 
Ugly Mug, Hype- 
rion and Higher 
Grounds locally 
roasted Coffees 


e Specialty Holiday Beers 


Throughout this newsletter, 
you’ll see images of these 
and other gift suggestions. 
Enjoy! 


2017 Membership 


Our final total for our 
October Member Drive 
was 45 new and renew- 
ing members — thank 
you so much and wel- 
come to the Co-op! 


In December, you can 
renew your Co-op mem- 
bership for 2017 and it 
will be active immedi- 


ately. That’s like getting 
an extra month of Co-op 
membership for free! 
Discounts are applied 
from the moment you 
are entered into the Fair 
Share database. 


Your membership is 
called a Fair Share in- 
vestment because it is 


used to the keep your 
Co-op thriving. Should 
you ever move away, 
you can get your Fair 
Share bal- 

ancere- CO-OP 
turned to 

you 

(minus the 

original $10 admin fee). 
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Mike Manchester first 
made Hank’s Pepper 
Relish in his home 
kitchen right 
here in Michi- 
gan using on- 
ions, carrots, 
garlic, pep- 
pers, and 
herbs from 
his own gar- 
den. Hank’s 
Pepper Relish is now 
produced by his co- 


“Eat Well. Do Good.” 
That’s the slogan of 
Avalon International 
Breads & Sweets. From 
a little con- 
verted store- 
front in the 
Cass Corridor, 
Avalon now 

| sees over 
1,000 cus- 
tomers 


Artisan chocolate bars 
made right here in 
Southeast Michigan? 


you can taste 
them on Sat. 
December 17 
from 11am to 
2pm here at YFC. 


Yes, we have them and 


packer in Hamtramck 


who sources the ingre- 


dients from Eastern 
Mar- 
ket. He 
tries to 
use local 
ingredi- 
ents 
whenever 
possible. 
You can 
try this tasty condi- 
ment here at YFC on 


streaming through the 
doors daily from sun- 
rise to sunset, seven 
days per week. Three 
trucks leave each 
morning, delivering 
to over 40 restau- 
rants and markets 
stretching from 
Ann Arbor all the 
way back to Royal Oak 
and Grosse Pointe. 


Birmingham Chocolate 
bars are hand-crafted 
in small batches. The 
ingredients are all 

a Natural. The 
chocolate is 
extra bitter- 
sweet dark 
chocolate. 


Tasting: Hank’s Pepper Relish 


Sat. December 3 from 
11am - 2pm. 


FYI, Hank is Mike’s 4 
year old, vegetable- 
loving chocolate Lab, 
who sat in the kitchen 
waiting for Mike to 
drop carrots, onions 
and garlic on the floor 
while he was refining 
the original rec- 

ipe. Handsome Hank is 
the inspiration for the 
Relish label! 


Tasting: Avalon Breads & Sweets 


Avalon’s commitment: 
organic ingredients when 
possible, local ingredi- 
ents whenever feasible, 
and environ- 
mentally friendly 
practices. 


- Try Avalon’s de- 
» licious wares at 

Ypsi Food Co-op: 
Sat. December 10 from 
11am - 2pm. 


Chocolate 


This is a "TRUE" 72% 
cacao — no cocoa but- 
ter has been added. 
YFC currently has Goji 
Berry Lavendar; Pista- 
chio Cherry; Chipotle 
Ginger; Salted Toasted 
Coconut; and more! 


General Manager Update 


As we end this year, we are so 
thankful to be a part of the Ypsi- 
lanti community. We are not 
just the neighborhood grocery 
store, but a place that embod- 
ies what the local community is 
all about. Our cooperative gro- 
cery store is made up of caring 
people that are open to shar- 
ing their time and energy to 
provide great food for all to 
buy. We are a diverse group of 
employees and customers and 
YFC is open to all people. One 
of our essential values is to 
provide quality food that’s 
good for people and for the 
earth. In a time when the 
world around us may not seem 
to hold those values, the Co-op 
continues to be a business that 
strives to make people’s lives, 
communities, and economies 


more just and equitable. 


These values are evident in the 
YFC Ends Statement and espe- 
cially in the 6" one: 

Ypsilanti has a thriving sense of 


community with a culture of open- 
ness, accessibility and diversity. 


How the Co-op is working to- 
ward those Ends: One example 
is the store expansion projects 
that were completed this year. 
With a new cooler, new freezer 
and new shelving, we have 
more products and a more 
shoppable and accessible lay- 
out. We'll continue to refine 
that in 2017. 


Another example is the addi- 
tion of a Designated Shopper 
(DS). Beginning with the 2017 
Membership Year, each mem- 
ber may designate one person 


who can shop at the coop and 
receive the discount of the 
member. The Designated 
Shopper must live at the same 
address as the member, and 
does not have voting rights. 
This is a change in our policy 
that has come about from 
comments from members over 
the years. While we hope that 
the “DS” may become a mem- 
ber in future, we hope this step 
helps families use the Co-op as 
a primary shopping place. 


As we move into 2017, we look 
forward to an exciting year 
journey to be a viable alterna- 
tive for meeting our social and 
economic needs in contrast to 
corporations that exploit the 
people and the planet. 


—Corinne Sikorski, 


Pictures in this 


Mix are ideas 


shop local for 


the holidays at 


Grocery Store! 


General Manager 


The YFC Food Ethics Committee has 
created an in-store box for member- 
owners and other shoppers to sub- 
mit food ethics concerns. Forms are 
available in a pocket on the side of 
the box for you to describe the prod- 
uct and your specific concerns. 


Online submission of your concerns 
will be possible soon. The Food Eth- 
ics Committee will review any sub- 
mitted concerns and submit then to 
the YFC board for consideration. 
Thank you. 

—Food Ethics Committee 


FOOD 


ETHICS 


committee 


YFC Supper Club visits Casablanca 


A group of Co-op staff visited Casablanca on 
Washtenaw Avenue for our semi-regular “YFC 
Supper Club.” We periodically visit locally-owned 
restaurants and have a discussion with manag- 
ers/owners about the bene- 
fits of sourcing nearby. Did 
you know? For every dollar 
spent at an independently- 
owned restaurant, $0.65 is re 
-invested in the local econ- £ 
omy compared to $0.35 at a 
chain. The manager stopped 
to chat with our group and he 


was very helpful and attentive. 


Staff shared hummus and 
baba ganouj at this small but 
quaint Moroccan restaurant. 
We found the food delicious 
and reasonably priced. Eve- 
ryone was happy with the 
exceptionally great service 
at Casablanca. 


YFC staff highly recommend 
Casablanca Restaurant! 
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Saturday December 3, 11:00-2pm 
Tasting: Hank’s Pepper Relish 
You are only limited by your imagination when 
using Hank's Spicy Pepper Relish. Try it on eggs, 
omelets, salads, as a condiment on sandwiches, 
bratwursts, hot dogs, burgers, chili, Bloody 
Marys, make a dip with sour cream for tortilla 
chips... Come try out this versatile condiment! 


10% grocery dis- 
count for attending! New mem- 
bers especially invited. 


Tues Dec 13, 6:30pm 

YFC Board Meeting at Ypsi Freighthouse, 
Saturday December 10, 11:00-2pm 100 Market Place 

Tasting: Avalon International Breads ™ Board meetings are open to the member- 
Experience the delightful offerings of Avalon Inter- ship to observe except when an executive session is 
national Breads, made close to home in Detroit. called. 

Avalon’s wares will be available for you to try here 
at your Co-op Grocery Store! 


Saturday December 17, 11:00-2pm 
Tasting: Birmingham Chocolate 


Monday December 12, 6:00-6:45pm Birmingham makes a creative array of crèmes, truffles, 
New Member Orientation at YFC clusters, barks, caramels and toffees. They'll be offering 
“Get to Know Your YFC Grocery Store!” with a a selection for you to try here at YFC! 


short presentation and a tour of the Food Co-op. 


